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Wine Premises Operations, as wine, but 
a separate record will be maintained. 
(Sec. 201, Pub. L. 85–859, 72 Stat. 1383, 
as amended (26 U.S.C. 5382)) 

(Approved by the Office of Management and 
Budget under control numbers 1512–0216 and 
1512–0298) 

[T.D. ATF–299, 55 FR 24989, June 19, 1990, as 
amended by T.D. ATF–338, 58 FR 19064, Apr. 
12, 1993]

Subpart L—Storage, Treatment 
and Finishing of Wine

§ 24.240 General. 
Wine will be stored on bonded wine 

premises in buildings or tanks con-
structed and secured in accordance 
with the provisions of §§ 24.166 and 
24.167. Wine will be stored in tanks, 
casks, barrels, cased or uncased bot-
tles, or in any other suitable container, 
which will not contaminate the wine. 
Specifically authorized materials and 
processes for the treatment and fin-
ishing of wine are listed in §§ 24.246 and 
24.248 of this subpart. (Sec. 201, Pub. L. 
85–859, 72 Stat. 1378, as amended, 1379, 
as amended, 1383, as amended, 1395, as 
amended (26 U.S.C. 5352, 5357, 5382, 
5552)) 

[T.D. ATF–299, 55 FR 24989, June 19, 1990, as 
amended by T.D. ATF–312, 56 FR 31079, July 
9, 1991]

§ 24.241 Decolorizing juice or wine. 
(a) Conditions and limitations. If the 

proprietor wishes to use activated car-
bon or other decolorizing material to 
remove color from juice or wine, the 
following conditions and limitations 
will be met: 

(1) The wine will retain a vinous 
character after being treated with acti-
vated carbon or other decolorizing ma-
terial; 

(2) The quantity of activated carbon 
used to treat the wine, including the 
juice from which the wine was pro-
duced, may not exceed twenty-five 
pounds per 1,000 gallons (3.0 grams per 
liter) (see paragraph (b) of this sec-
tion); and 

(3) The wine treated with decol-
orizing material will have a color of 
not less than 0.6 Lovibond in a one-half 
inch cell or not more than 95 percent 
transmittance per AOAC Method 

11.003–11.004 (see paragraph (c) of this 
section). However, the proprietor may 
produce a wine having a color of less 
than 0.6 Lovibond or more than 95 per-
cent transmittance per AOAC Method 
11.003–11.004 by using normal methods 
and without the use of decolorizing ma-
terial. 

(b) Transfer in bond. When a con-
signor proprietor transfers wine treat-
ed with activated carbon or other de-
colorizing material to a consignee pro-
prietor, the consignor proprietor shall 
record on the shipping record: 

(1) The amount of wine which has 
been treated under the provisions of 
this section; and 

(2) The quantity of decolorizing ma-
terial used in treating the wine, includ-
ing the juice from which the wine was 
produced, before its transfer. The con-
signee proprietor may further treat the 
wine with decolorizing material as long 
as the consignee proprietor has a copy 
of the shipping record and complies 
with the requirements of this section. 

(c) Incorporation by reference. The 
‘‘Official Methods of Analysis of the 
Association of Official Analytical 
Chemists’’ (AOAC Method 11.003–11.004; 
13th Edition 1980) is incorporated by 
reference in this part. This incorpora-
tion by reference was approved by the 
Director of the Federal Register, and is 
available for inspection at the Office of 
the Federal Register, 800 North Capitol 
Street, NW., suite 700, Washington, DC. 
The publication is available from the 
Association of Official Analytical 
Chemists, 11 North 19th Street, Suite 
210, Arlington, Virginia 22209. (Sec. 201, 
Pub. L. 85–859, 72 Stat. 1383, as amended 
(26 U.S.C. 5382)) 

(Approved by the Office of Management and 
Budget under control number 1512–0298)

§ 24.242 Authority to use greater quan-
tities of decolorizing material in 
juice or wine. 

(a) Proprietor’s notice. If the propri-
etor desires to remove color from juice 
prior to fermentation or if color in ex-
cess of that normally present in wine 
develops during the production or stor-
age of a particular lot or lots, and if 
the proprietor desires to use activated 
carbon in excess of twenty-five pounds 
per 1,000 gallons (3.0 grams per liter) of 
juice or wine to remove this color, the 
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proprietor, prior to starting the treat-
ment, shall submit to the appropriate 
ATF officer a written notice for each 
lot of juice or wine to be treated for de-
colorization. The written notice will 
state 

(1) The reason for the treatment; 
(2) The volume, kind, and type of 

juice or wine to be treated; 
(3) The kind and quantity of decol-

orizing material to be used; and, 
(4) The length of time the decol-

orizing material is in contact with the 
juice or wine. 

(b) Action by the appropriate ATF offi-
cer on proprietor’s notice. Upon receipt 
of the proprietor’s notice, the appro-
priate ATF officer may require the pro-
prietor to submit samples representa-
tive of the lot of juice or wine for ex-
amination by the ATF laboratory. 

(c) Samples and chemical analysis—(1) 
Samples. If the appropriate ATF officer 
requires samples under paragraph (b) of 
this section, the proprietor shall pre-
pare samples representative of the lot 
of juice or wine for examination. The 
samples will consist of: 

(i) The juice or wine before treat-
ment with decolorizing material, 

(ii) The juice or wine after treatment 
with decolorizing material, and 

(iii) The decolorizing material used. 
(2) Chemical analysis. If the ATF 

chemical analyses of the samples shows 
that the proposed treatment would re-
move only color and will not remove 
the vinous characteristics of the wine, 
the appropriate ATF officer will return 
an approved copy of the proprietor’s 
written notice. If the ATF chemical 
analysis shows that the proposed treat-
ment is not acceptable, the appropriate 
ATF officer will send the proprietor a 
letter stating the reason(s) for dis-
allowing the proposed treatment. (Sec. 
201, Pub. L. 85–859, 72 Stat. 1383, as 
amended (26 U.S.C. 5382)) 

(Approved by the Office of Management and 
Budget under control numbers 1512–0292 and 
1512–0298) 

[T.D. ATF–299, 55 FR 24989, June 19, 1990, as 
amended by T.D. ATF–409, 64 FR 13683, Mar. 
22, 1999]

§ 24.243 Filtering aids. 
Inert fibers, pulps, earths, or similar 

materials, may be used as filtering aids 
in the cellar treatment and finishing of 

wine. Agar-agar, carrageenan, cel-
lulose, and diatomaceous earth are 
commonly employed inert filtering and 
clarifying aids. In general, there is no 
limitation on the use of inert materials 
and no records need be maintained con-
cerning their use. However, if the inert 
material is dissolved in water prior to 
addition to wine, then the records re-
quired by § 24.301 will be maintained. 
Filtering aids which contain active 
chemical ingredients or which may 
alter the character of wine, may be 
used only in accordance with the provi-
sions of § 24.246. (Sec. 201, Pub. L. 85–
859, 72 Stat. 1383, as amended (26 U.S.C. 
5382)) 

(Approved by the Office of Management and 
Budget under control number 1512–0298)

§ 24.244 Use of acid to stabilize stand-
ard wine. 

Standard wine other than citrus 
wine, regardless of the fixed acid level, 
may be stabilized as a part of the fin-
ishing process by the addition of citric 
acid within the limitations of § 24.246. 
Standard wine (including citrus wine) 
may be stabilized by the addition of fu-
maric acid within the limitations of 
§ 24.246. (Sec. 201, Pub. L. 85–859, 72 
Stat. 1383, as amended (26 U.S.C. 5382))

§ 24.245 Use of carbon dioxide in still 
wine. 

The addition of carbon dioxide to 
(and retention in) still wine is per-
mitted if at the time of removal for 
consumption or sale the still wine does 
not contain more than 0.392 grams of 
carbon dioxide per 100 milliliters of 
wine. However, a tolerance of not more 
than 0.009 grams per 100 milliliters to 
the maximum limitation of carbon di-
oxide in still wine will be allowed 
where the amount of carbon dioxide in 
excess of 0.392 grams per 100 milliliters 
is due to mechanical variations which 
can not be completely controlled under 
good commercial practice. A tolerance 
will not be allowed where it is found 
that the proprietor continuously or in-
tentionally exceeds 0.392 grams of car-
bon dioxide per 100 milliliters of wine 
or where the variation results from the 
use of methods or equipment deter-
mined by the appropriate ATF officer 
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